Bacardi Rum Cake 
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IT CALLS FOR DARK RUM BUT ANY RUM SHOULD WORK 

Cake: 


1 pkg yellow cake mix 

1 « 3 3 /4 pkg pudding mix ( vanilla, 
French vanilla or cheesecake 
work best) 


V2 C. VEGETABLE OIL 


V2 C. COLD WATER 


4 EGGS 


V2 c. Rum 


1 C. CHOPPED PECANS 


Glaze: 

Va lb. margarine 

1 c. granulated sugar 


Va C. WATER 

Va C. (give or take) Rum 


Directions: 

^M^Erecipe directions here] 

Preheat oven to 325°. 

Grease and flour a 1 0" tube pan or a 6 c. Bundt pan. 
Sprinkle pecans on bottom of pan. 

Mix all cake ingredients together. Pour batter over 
nuts. Bake 1 hr. cool. Invert cake onto serving plate. 
Prick cake all over. Drizzle and smooth glaze evenly 
over top and sides, allow cake to absorb glaze. repeat 
till all glaze is used. 

Glaze: 

Melt margarine in saucepan. Stir in water and sugar, 
boil 5 min. stir constantly. remove from heat. 
Stir in Rum 


